. Carotenoid and carotenoid esters identified in red ripe chilli pepper fruit using
HPLC-PDA and LC-MS.
Chromatographic and spectral properties of non-saponified carotenoid extracts prepared from ripe chilli pepper fruit from a high intensity, high retention line (R1). Analysis was performed by HPLC-DAD and LC-MS, compounds with no entry in the MS columns were identified using standards run on the HPLC-DAD. Key: RT, Retention Time.
Peak
No. Table S4 . Primer designed for qPCR of carotenoid biosynthesis related genes.
RT (min)
Primers for qPCR analysis of carotenoid biosynthesis genes were designed using NCBI/ Primer-BLAST and Primer3Plus. Table S5 . Standard error of the mean for the percentage of each carotenoid across the gradient.
Abbreviations: caps, capsanthin; anth, antheraxanthin; zea, zeaxanthin; rubin, capsorubin; β-car, β-carotene; PhF, phytofluene; α-toc, α-tocopherol; phyt, phytoene. 
